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What is your title for this picture? 
10 Cash awards will be given for the best. 
(See inside back cover for details) 








There’s an entirely new standard for judging electric ranges — it’s 
Miracle Cookery. Go to your power company today and see the new 
Hotpoint style leader—the Treasure. 


MODERN CONVENIENCE 
as well as — ance 


Let an electric range be 
your first step in home 
modernizing. It not only 
is beautifully modern in 
appearance, but it will save 
you so much time, which 
you can use for other 
duties or pastimes. It will 
save money for you by re- 
ducing cooking failures, 
producing positive suc- 
cesses. 


This beautiful new Hot- 
point Electric Range, with 
hi-speed Calrod, the mar- 
velous new cooking coil, 


ELECTRIC RANGES 


EDISON GENERAL ELECTRIC APPLIANCE CO., 





Hot water every hour 
of the day or might 
without one minute's 
attention from you, 
with Hotpoint’s new 
electric Water Heuter. 





is now on display at your 
power company. See it 
without delay. Learn how 
the no-draft oven assures 
perfect baking results 
every time. Control of 
moisture and electric reg- 
ulation of temperature 
makes one-step roasting 
and baking possible—start- 
ing with a cold oven. 


See the range that won’t 
go out of date. Make this 
your first step in home 
modernizing. 


WATER HEATERS 


Inc., 5610 W. Taylor Street, Chicago 



































She GREATEST Girt 





health; some save time and labor, and some 

help to earn more money. But a good reliable 
water system does all of these things and more 
besides. It actually means a higher standard of living 
for the family and increased productivity for the 
farm. That’s why it is the greatest gift you can make 
them today. And right now is the time to buy if you 
wish to save money. Prices everywhere are going 
up; but the prices on MYERS Water Systems still 
are low. For sixty-five years the name MYERS has 
been associated with the best to be had in the way of 
individual water service. Today MYERS Pumps 
and Water Systems are world famous for their 
absolute dependability and remarkable economy of 


operation. 


Great gifts bring greater comfort and protect 





















MYERS Water Systems are made in models 
and sizes to suit all needs; for deep or shallow 
wells; for operation by electricity, gasoline en- 
gine, windmill or hand power. Capacities from 
150 to 10,000 gallons per hour. Do not delay if 
you wish to profit by present low prices. Send 
the coupon today for interesting free booklet. 4 TA 


P ral oo 
THE F. E. MYERS & BRO. CO. OC SY aKiee Ue . 
1142 Orange Street, Ashland, Ohio rl x 4 
“Pump Builders Since 1870” 








Water systems are one 
of the first improve- 

ments A eS | " aoe 
the Government under THE F. E. MYERS & B . CO., 


= Federal Housing 1142 Orange Street, Ashland, Ohio. 
et. See in Myers 
dealer for Information. | You may send free Water System Booklet and name 


of your nearest dealer. 
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EDITORIAL 


Where Credit Is Due 


EW developments in the use of electric current 

are taken by the average person as a matter 
of course. New equipment appears on the market 
and is quickly put into widespread use without ac- 
claim to the scientist who developed it. 


But back of each invention there may be hours, 
days or even years of patient and painstaking re- 
search. The genius who is responsible for the advent 
of some new mechanical or electric benefactor of 
humanity is usually satisfied with the realization that 
he has done something for humanity; he asks no 
other recognition. 

Just recently an outstanding research engineer was 
honored by the American Institute of Electrical 
Engineers, who presented to him the coveted Thomas 
A. Edison medal for his accomplishment. 


This engineer, Dr. Willis R. Whitney, was re- 
sponsible for the development of tungsten as a fila- 
ment for the electric lamps; for the discovery of the 
beneficial effect to patients with certain illness of 
artificial fever produced by high frequency electric 
current; for new and highly efficient X-ray tubes, 
and for the many other inventions too numerous to 
be mentioned here. 

Dr. Whitney is but one of thousands of men de- 
voting their lives to science, many of whom do their 
work and pass on with no public recognition. For 
example, the average person never hears of the name 
of the man who invented the induction motor, now 
used so widely in farm applications; nor are the 
inventors of most of our electric equipment today 
ever mentioned. 

Therefore it is particularly gratifying when one 
of these workers is honored by those familiar with 
his work. At least it shows that the public is willing 
to give acclaim when the man and his achievements 


are known. THE PUBLISHERS. 





IN THIS ISSUE 


Milk Cooling Brings Cash and 
Contentment 


Passing the good word along about some 
piece of equipment which has proved itself 
worthy of praise is not uncommon. And so, 
on page 7, a number of dairymen who rely 
on electric milk cooling equipment to help 
them produce a better grade milk tell what 
this equipment means to them. 


Well Water for Well People 


BY B. T. ANDERSON 
The modern electric water system is a 
real aid to health. It promotes a more abun- 
dant use of water for drinking and general 
cleansing purposes, and sanitary facilities 
are also made available. But the purity of 
the supply must be without question, and 
it is the electric pump which will help se- 
cure just such a supply from a deep well 
source. See page 9. 


Shopping ‘Round for Ranges 
BY VERA B. MEACHAM 

If you were about to purchase an electric 
range what would be your procedure? May- 
be you’d be a bit puzzled, too, as others 
Have been. Materials and workmanship, as 
well as the size of range most economical for 
vour purchase, must be considered. The 
facts prepared by the author on page 11 
will help you know more about the con- 
struction of the electric rarige and thereby 
ease up your shopping around for this im- 
portant piece of kitchen equipment. 


Producing a Higher Butterfat 
Content in Milk 


BY E H. GRAHAM 


The production of a higher butterfat con- 
tent in milk has been the tendency among 
dairymen for a number of years. To im- 
prove their product and increase consump- 
tion is their goal. Various methods have 
been followed, but the only efficient means 
was found to be the centrifugal separator. 
Details of this subject .will be found on 
page 13, 
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AT THE LOWEST PRICE EVER ON RECORD 
ACT BEFORE PRICES GO HIGHER 
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Write Today for Free Booklet 


This compact complete booklet helps 
pick just the water svstem you a 
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GOULDS PUMPS, INC. 

340 Fall Street 

Seneca Falls, N. Y. 
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You may never again have the opportunity to provide your 
family so much pleasure and save them,go much labor at so 
little cost. Operating costs were” never lower, for electric 
current has never been cheaper. Act now, before prices go 
higher. 

If you like, you can finance your Water System purchase 
under the Federal Housing Act. Money can be borrowed 
for complete job—from digging well to installing fixtures. 
Whether shallow or deep well—CID pumps are sturdy, heavy 
duty units. Extra strength parts, quality materials and fine 
workmanship pay you big dividends in added years of trouble- 
free service. 


*The complete CID SYSTEM illustrated above 
sells for $67.00. Capacity, 250 gallons per hour. 


CID PUMPS... Fully Automatic 


GOULDS 



























Do you want a 


NEW MILK HOUSE 


for nothing ? 





inadequate milk cooling methods actually cost the average producer 


a The experience of producers and distributors shows that old fashioned, 


enough to build a first class milk house in a period of two or three years. 
And we can show you in black and white how Kelvinator equipment can easily 
save you enough money to cover the cost of a new milk house. 


$166.41 ON LABOR—One dairy farmer spent 44 cents per hundredweight on 
labor alone. His neighbor, using Kelvinator, spent only 35 cents per hundred- 
weight. Both farmers produced about 1850 hundredweight monthly which means 
that the Kelvinator user saved $166.41 every month on labor alone. 


$27.00 EXTRA PROFIT—Another dairy farmer in- 
creased his premium from 25 cents to 40 cents— 
making an extra profit of $27.00 a month—more 
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Typical Walk-in Cooler Installation 






than enough to cover the cost 
of Kelvinator electric cooling 
equipment. 


you can save by installing Kel- 
vinator equipment? Without 
obligation, the dealer nearest 
you will study your problem 
and show you how you 
can save time, labor, 
trouble, and MONEY by 
installing Kelvinator 
equipment. See him soon 
and get the facts... . 
KELVINATOR CORPORA- 
TION, 14250 Plymouth 
Road, Detroit, Michigan. 
Factories also in London, 
Ont., and London, Eng. 
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Since 1914 


Air Conditioning 
Household Refrigeration 
Automatic Heating 
Water Cooling 
Truck Refrigeration 
Beverage Cooling 
Ice Cream Cabinets 
Milk Cooling 
Commercial Refrigeration 
for every need of 
merchants,manufacturers 
and institutions 
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ELECTRICITY ON THE FARM 











MILK COOLING 
Brings CASH and 
CONTENTMENT 











Farm folks high in praise of results 
of electrical refrigeration of milk. 


to go back to the old way of cooling milk.” 

Thus Mrs. W. R. Scranton, located near 
Guilford, Connecticut, compares the old method of 
cooling milk by ice with the modern way of chilling 
milk with an electrical milk cooling installation. 
; “We had all the equipment for cutting and stor- 
ing ice, including motorcycle saw rig, an ice house 
near by and plenty of ice on the lake right at hand. 
But the cost of paying hired hands to put up the 
ice and the bother in handling the ice would cost 
much more in cash outlay and additional work than 
would electric cooling. I don’t think anyone selling 
milk should try to cool without electricity,” states 
Mrs. Scranton. 


cC I: would be like traveling with oxen for me 


Upper: 

Here's the 12-can 

tank on the Coomb's 

farm near Colrain, 

Mass., that Miss Henry 
describes. 
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The experience of Miss Rose Postemsky, Rural 
Route No. 2, Hampton, Connecticut, is quite simi- 
lar. “Before we bought the electric milk cooler,” 
says Miss Potemsky, “we cooled our milk with ice. 
It was not an easy task bringing the ice to the 
milk room every day, and certainly much more 
troublesome and disagreeable than just putting the 
milk into the cooler, as we now do. We have had 
our cooler for about four years, and it originally 
cost us around $450. Since we have had it, we 
have earned quite a bit of extra money, for none 
of our milk has been sent back to us. It has en- 
abled us to sell more milk, too.” 

On the John M. Coombs farm, near Colrain, 
Massachusetts, a 12-can cooler has been in service 


Left: 

The twelve -can milk 

cooler on the Postem- 
sky farm. 











Milk cooling equipment of H. A. Barnham, Oak Grove Dairy, Bastrop, 
Louisiana. 





since 1931. Besides giving uninterrupted and 
thoroughly dependable service, it has earned $200 
a year in premium money, due to better milk which 
it has aided in producing. 

But let us hear what Miss Esther L. Henry, who 
lives with the Coombs, has to say about the electric 
milk cooling installation: “Besides actually saving 
money by eliminating ice harvesting and handling, 
and earning premium money, the cooler enables us 
to hold a good market for the milk by keeping the 
bacteria count to a minimum.” 

And she adds: “We are now selling around 240 
quarts daily with good prospects for selling more. 
The electric cooler cools the milk better and in less 
time than it could be done with ice so therefore 
we are very well satisfied.” 














Down in Louisiana, on the Oak Grove Dairy 
farm near Bastrop, an electric cooler has been 
aiding in the production of superior milk for the 
past four years. Mr. H. A. Barham figures that 
the installation has paid for itself several times, 
besides reducing labor incidental to cooling the 
milk properly and quickly. “Once equipped with 
an electrical cooling system, the dairyman has an 
efficient, sanitary method of milk cooling that will 
make him money as well as increase his sales,” is 
the way Mr. Barham puts it. 

Experiences of other dairymen in all sections of 
the country are similar. Cooling milk with elec- 
trically operated equipment brings in more money, 
aids in keeping customers, often lowers production 
costs, and, finally, makes for contentment. 





Milk cooling installation on the farm of Mrs. W. R. Scranton, 
Guilford, Conn. 
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A pumping installation 
providing both hard 
and soft water. 


Automatic well water 
system adds to health 
in many ways, and 
especially through 
discouraging use o 
water from streams 
and other sources of 
questionable purity. 


WELL WATER 
for WELL PEOPLE 


ATER, besides being the most important 

of the six foodstuffs upon which the human 

body depends for growth, is used in so 
many other ways in the daily routine of life that 
it holds first position in providing for the health 
and happiness of humanity. 

A safe water for drinking is the prime require- 
ment of the farm supply, but by no means the only 
one. The ease with which water is secured deter- 
fe eT 
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Water carriers in Palestine use goat skins as containers. 


By B. T. ANDERSON 


mines the extent of its use in cultivating good 
health. 

Most people do, not drink enough water. They 
are content to merely satisfy their thirst. Doctor 
J. A. Pollia, one of the leading health authorities 
of the country, states that the advantage of taking 
a prescribed number of glasses of water a day is 
that it gives the organs of circulation and excre- 
tion more work to do and therefore produces a 
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Natives do not seem to be worried very much about 


the sanitary quality of the water. 
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Without a supply of water under pressure, modern 
home sanitary facilities are impracticabie. 


mild form of exercise for the heart, blood vessels, 
lungs and kidneys. It is generally agreed that 
adults should drink two quarts of water daily, 
although the quantity may vary, considerably de- 
pending upon the type of work performed by the 
individual as well as the season of the year. 

The ease of getting cool, palatable water has a 
direct bearing upon the amount consumed. If no 
hand pumping is required, and if cool water can 
be brought to hand by merely turning a tap, the 
average person will refresh himself much more 
frequently by a drink of water. The increased 
consumption of water tends to improve the health 
of the individual. Thus the modern electrical water 
system, which delivers water at any time, and 
fresh as well, has established itself as a real aid 
to health, particularly where a 
pure supply may be had from 
deep wells. 

Ease in securing water also 
has a direct influence upon the 
extent to which it is used for 


Natives of the Kikuyu tribe in British 
East Africa use gourds for transport- 
ing and storing of drinking water. 
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bathing and other cleansing operations. If the water 
has to be pumped by hand, and if the old pump 
doesn’t work easily, many a hand or face washing 
is neglected; likewise in the case of baths. Some 
families go to other sources of supply than the 
pump when it comes to getting water for bathing 
or washing. Water is brought in buckets from 
a nearby stream, and here is where trouble may 
occur. The stream may be badly polluted, and 
the containers used for carrying this water may 
subsequently be used for handling drinking water. 
In this manner what would otherwise be a bucket- 
full of pure water for human consumption may 
become polluted through being placed in the pail 
which still retains some from the creek. 


Washday Need Not be Unpopular 


What has been said regarding the use of water for 
bathing purposes applies equally to laundry. Where 
the well supply is the only available supply, and 
where all the water must be laboriously pumped, 
wash day is a very unpopular day on the farm. 
Less water will be used in laundering and many 
garments which otherwise would be kept spic and 
span may have to do without a periodic cleansing. 
If John Wesley was right, when he said “Cleanli- 
ness is indeed next to Godliness,” the old hand 
pump can be charged with making a lot of ungodly 
people. 

3y like reasoning, a modern, motor-driven water 
system, delivering all the water needed at all times, 
should deserve credit for a very wholesome effect 
upon the farm folks in general. 

One point commonly overlooked in connection 
with the modern farm homes is the question of 
proper sanitation. Where there are no automatic 
and dependable «supplies of water, privies, either 
of the sanitary or unsanitary type, still remain. 
The latter is credited with many evils, not the 
least of which is the breeding of flies, which serve 
as carriers of germs. Modern sanitary facilities 
in the farm home are impracticable unless plenty 
of water under pressure is available. 

So the modern water system, operated by a de- 
pendable little electric motor, has a far greater 
influence upon the health and happiness of those 
who live on farms than is generally recognized. 





ELECTRICITY ON THE FARM 

















Shopping ‘Round for 
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RANGES 


By VERA B. MEACHAM 


ERHAPS you may find it hard to believe, but 

I do know a stove that sifts down ashes onto 

the beans, the bread, and the cake in its oven. 
When the woman who cooks on that stove tries 
to start a fire, she tells me she can huff and can 
puff like the big bad wolf himself, but if the wind 
is from the east or the west,—I don’t remember 
which, —the fire just glowers glumly at her and 
bides its own time for burning. 

She finds that annoying. She has been finding 
it annoying for several years now. She has said 
so, too, and her family are gradually coming 
around to the belief that something should be done 
about that stove, for the family iikes its three 
meals a day. 

After pondering on the matter for some time, 
her husband stopped in the bank one day to ask 
about getting a loan for a new stove under the 
Federal Housing Act. 

“A stove?” said the banker, who had known 
Jim all his life, and had, in fact, helped him weather 
other periods of financial drought before this. “A 
stove. That depends. You know you can’t get a 
loan on any removable property. Anyone could 
just take down the stove pipe and walk off with 
the stove any day.” 

“Not the kind my wife wants,” interrupted 
Jim. “She’s been goin’ on about an electric stove 
ever since we've had the line, but what with one 
thing and another we didn’t ever seem to get 
around to it. Now we've got to have some kind 
of stove before this one falls apart on the kitchen 
floor. I guess if we can get a loan for it, I can 
pay for it all right by fall.” 

“Oh, an electric stove,” said the banker. “That's 
different. You can get a loan for that. Now 
about the terms,—” 

But the terms: were of interest only to Jim and 
the banker. Selecting the range, on the other 
hand, is apt to be of interest to every woman who 
has an eye to cooking with electricity herself some 
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day. And selecting the range was Ann’s job. 1 
just call her Ann because she refuses to appear in 
print until that range is all set up in her kitchen, 
and she has found out for herself how clean, how 
convenient, and how cool modern cooking can be. 

Ann knew perfectly well that you can’t just 
barge into a store and order a range sent up on 
the two o'clock delivery. Shopping for a range is 
serious business and she took it seriously. 

She began by studying a new bulletin I lent her. 
It was Circular 47 from the Experiment Station 
at the University of Nebraska, “Choosing and 
Operating Electric Stoves”, by Edna B. Snyder 
and A. E. Baragar. This is the report of recent 
studies of electric stoves and is definitely helpful in 
weighing one type against another. 

Then she considered the different electric dealers 
in the town where she trades. For she felt, as I am 
sure you would, that the man who sells her so 
important an appliance as an electric stove must be 
well established in his communty. He must have 
a reputation for reliability and for promptness in 
service as well as for the quality of the goods he 
sells. 

Next,—but have you ever considered yourself 
just what you would look for if you were buying 
an electric range? 

The name plate probably. 

The manufacturer of any machine is one of the 
most important buying points that machine has. 
If his is a reputable concern, if it has been in 
business long enough to establish a name for fair 
dealing and for good quality, that name is a factor 
you want to consider. 


Sturdy Construction Essential 


Then you get to the range itself. Good con- 
struction is of primary importance in this as it is 
in any stove. The range should be simple and 
sturdy with strongly built legs. Examine the 
braces. Look to see that all of the joints and 
seams fit tightly so they leave no place for grease 
to collect. The hinges, the latches, and switches 
should be smooth so you can clean around them 
easily. 

The size of the stove is an individual problem, 
depending on the size of the space there is for it 
in the kitchen as well as on the size of the family. 
But whatever the model it should have space be- 
tween the burners wide enough to take care of the 
kettles you will be using for your cooking. These 
spaces should not be so narrow that you cannot 
center two pans on adjoining burners. 

Perhaps you would like to know a little bit about 
the cooking units themselves before you go to look 
at them. There are several kinds. In the open 
units the wires are laid in a porcelain asbestos 
brick that may or may not have an insulating 
block below it to prevent the escape of heat from 
the burner. In some units the wires are wound on 
a cone set in a metal reflector not unlike the radiant 
heaters we are familiar with. Some closed units 
look quite like the lids of a wood stove. In them 
the wires are enclosed between metal plates. In 
others the wires are inside coils or rings of metal 
built so that the coils or rings burn red when the 
current is on. 

These units have varying heating capacities rated 
in watts. 1000, 1500, 1800 and even 2000 are usual 
wattage ratings. It takes small knowledge of 
arithmetic and no knowledge of electricity to 

(Continued on page 20) 
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Standardizing milk with a 

multi-purpose separator at 

the farm of Harry Jones, 
R. D., Hamburg, N. J. 


Producing a 





HIGHER BUTTERFAT CONTENT 


toward the production of milk of higher butter- 
~~ fat content and this tendency is steadily spread- 
ing and gaining strength. An abundant supply of 
milk, the desire of milk distributors and public 
health officials to make milk a still more potent 
health food, and the well-grounded belief that milk 
consumption can be accelerated by offering richer 
milk to the consumer have been the major factors 
in this market trend. 

In the New York market, for example, the 
butterfat standard for Grade A milk was raised 
recently to approximately four per cent. Many 
producers find it impossible to meet these higher 
standards without adding cream to their milk, a 
process known as milk standardization, and hereto- 
fore unauthorized in most milk producing sections. 


F OR the past few years the tendency has been 


Approved Farm Standardization 


This situation resulted in a meeting called re- 
cently by the head of the N. Y. State Department 
of Farms and Markets which was attended by 
officials of the larger milk producing companies, 
the health commissioner of New York City and 
other authorities. Milk standardization on the 
farm was discussed and considered from every 
angle. Council for the State Department of Farms 
and Markets rendered an opinion that under the 
present state law standardizing could be effected 
on dairy farms by the addition of cream of the 
same grade and quality. 

Beyond doubt those who framed the law pro- 
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in MILK 


By E. H. GRAHAM 


hibiting standardization on dairy farms were not 
considering the possibility of any one adding cream 
or removing skim-milk and hence bettering the 
quality of the cream. The law was aimed exclus- 
ively at the prevention of milk adulteration, tend- 
ing to lower its quality and standards. 

As a result the health commissioner of New 
York City issued an order to country milk inspect- 
ors permitting milk standardization on dairy farms 
by means of separating or other methods, except 
siphoning, provided there be no health hazard. 
The State Department of New Jersey has since 
rendered an opinion that standardization of milk 
is permissible on dairy farms in that state. In 
some other states standardizing is now permitted 
and no doubt in time will be permitted in all others. 


Methods of Standardization 


In their first attempts to raise the butterfat con- 
tent of their milk many dairymen, particularly 
owners of Holstein herds, mixed higher testing 
cows into their herds but quickly found that this 
procedure greatly complicated their problems of 
management and breeding and hence failed in its 
purpose. It was also feared that if this practice 
were generally indulged in the result would be a 
mongrel lot of dairy cattle in a few generations. 

Siphoning by means of a rubber tube so that 








Mr. Roe Van Ness, R. D., Augusta, N. J., uses this 
separator for standardizing his milk. 


low testing milk in the bottom of a can or tank 
may be drawn off as a means of increasing the 
butterfat content in the remaining milk is not only 
prohibited for sanitary seasons, but has been found 
unsanitary and wasteful because it has been found 
by test that milk siphoned off may contain as high 
as two per cent butterfat. 
Foremilking—withdrawing the first milk in a 
cow’s udder which is supposed to test low in butter- 





The separator installed in the dairy room of B. Krotje 
at Newton, N. J. 
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fat—has also been found to be wasteful and un- 
reliable, for the foremilk often tests between one 
and two per cent, especially if the cow’s udder is 
agitated before milking by the cow’s walking in 
from the fields or by having the udder massaged 
in washing and cleaning, which must be done in 
producing Grade A milk or clean milk of any kind. 
This has the effect of agitating and mixing the 
milk in the udder so that the foremilk more nearly 
approaches the normal butterfat content of the 
milk. This method has also been found to result 
in a test which varies widely from day to day. 

The use of holding tanks with faucets installed 
at the bottom to permit low testing milk to be 
drawn off is permitted, but most farms have neither 
the space to put such a tank nor facilities for wash- 
ing it. The milk has to stand for at least three 
hours to effect partial separation and suitable 
provision must be made for keeping the milk cool 
during this time either by having the tank im- 
mersed in water or provided with a jacket for 
circulating cooling water. 

Again the problem of partial separation enters 
in, for proper separation cannot be effected by 
gravity setting methods. Years ago the Indiana 
Experiment Station conducted various methods of 
gravity separating with the centrifugal cream 
separator. They found that in separating a given 
quantity of milk 26.2 lbs. of butterfat was lost by 
shallow pan gravity setting and 40.07 lbs was lost 
by water dilution, while only 1.2 lbs. was lost when 
the centrifugal cream separator was used. 


Centrifugal Separator Only Efficient Means 
of Separating 


Results such as these many years ago convinced 
dairymen who separate cream that the centrifugal 
cream separator is the only economical way of 
doing so. Exactly the same problem confronts 
the dairyman producing whole milk who proposes 
to standardize. The butterfat in his milk is worth 
more to the whole milk dairyman than it is to the 
dairy farmer who is producing cream for butter- 
making purposes, and a loss of even one per cent 
would more than pay for his separator within a 
comparatively short time. 

Aside from any consideration of economy, the 
use of the cream separator in standardizing also 
has other decided advantages. It permits the milk 
to be standardized immediately after milking, re- 
quires comparatively little space and can be cleaned 
along with other dairy utensils. If desired the 
separator need be used but once a day for stand- 
ardizing. By standardizing one milking or approx- 
imately half the total milk produced, twice as much 
as would be. necessary for the entire quantity, 
when night and morning milk are mixed in the 
receiving vat at the milk plant the butterfat wili be 
equalized to the desired standard. 


Regular Separator Can Be Used 
for Standardizing 


Standardizing can be done with any regular 
cream separator by simply separating enough cream 
and then pouring it back into the remaining milk, 
which will effect the desired standardization. 
Tables are available which show just how much 
cream of a given butterfat content should be added 
to a 40-quart can of milk, the average test of which 
is known to the producer, to bring it to any desired 
standard. 

A special standardizing centrifugal cream sep- 
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arator has been developed and is now in use on 
a number of farms. It is a complete solution to 
the problem of milk standardization. To stand- 
ardize with this’ machine all of the milk from a 
milking is run through it. In most cases the sep- 
arator is started shortly after milking begins and 
is kept in operation throughout the milking. By 
the time milking has been completed standardizing 
will also be practically completed. Thus little 
extra time is required for standardizing. 

In the majority .of installations the standardizing 
separator is driven by electric motor. The amount 
of electricity needed to operate the machine is ex- 
tremely small and the use of the machine is, there- 
fore, very economical. 

The principle of the standardizing separator is 
very simple. The bowl is adjusted so that a small 
amount of skim-milk is withdrawn through the 
skim-milk discharge of the machine, and as a result 
the remaining whole milk which is delivered from 
the upper discharge spout of the separator will 
test higher. The amount of skim-milk withdrawn 
may be varied by bowl adjustment so that whole 
milk of any desired butterfat content may be 
produced. 

The body adjustment for securing variation of 
butterfat content is very sensitive, and once the 
bowl is adjusted to produce milk of a certain cream 
content the machine will continue to standardize 
with little variation. 

The amount of skim-milk removed by the stand- 
ardizing separator naturally varies depending upon 
the herd test and the butterfat content to which 
the milk is to be increased. This is shown by the 
table reproduced on this page. 


Other Advantages of the Standardizing 
Separator 


The standardizing separator is in effect a 
multi-purpose machine. It can also be used as a 
regular cream separator and will separate cream 
ranging in test from 15% to 75%. Cream testing 
from 60 to 75% solidifies as it cools and is known 


as home dairy spread. It can be worked in an 
ordinary butter worker, washed and salted to suit 
the taste and is then a splendid sweet cream butter 
made entirely without churning. 

Another very important advantage of the stand- 
ardizing separator is the fact that while it stand- 
ardizes it clarifies the milk. Dairymen have been 
particularly pleased at the amount of extraneous 
matter remaining in the bowl of the separator after 
standardization as this naturally has a splendid 
effect on their sediment tests. It is more effective 
than any method of straining could possibly be. 


Out Where the West Begins 
By Clara Alden Pettengill 


YES: begins its day with electricity, and con- 
tinues far, far into the night, we have learned 
many kinks and quirks that possibly some of you 
Eastern women who read this magazine have not 
yet put into practice. 

Western women have a way of wangling out 
of their husbands just about all the new-fangled 
appliances which legions | of thoughtful experts are 
continually “thinking-up.” Then they make these 
gadgets so diabolically attractive that we just 
know we will expire before sunrise if we can’t 
have ’em! 

Of the dozen cords which I may plug in at will, 
the one to the portable electric cooker is the one 
which has come to my rescue times on end. When 
it was necessary to take something hot to an all- 
day conference, to a church supper, to a picnic or 
an all day fishing trip in the mountains, this price- 
less treasure stood between us and cold scalloped 
potatoes, luke-warm tamale loaf or congealed 
gravy! 

The community has everybody listed who owns 
such a cooker, and she is a wise woman who can 
pick out her ‘prized possession from a dozen or 
two that always find their way to community 


(Continued on page 21) 


Standardizing Milk of Low Butterfat Content 


Per Cent Butterfat 


in Standardized Milk 





























Per Cent 3.5% 3.8% 4.0% 
Butterfat Lbs. Lbs. Lbs. Lbs. Lbs. Lbs. Lbs. Lbs. Lbs. 
in Whole Whole  Standard- § Skim- | Whole Standard- § Skim- | Whole Standard- © Skim- 
Milk Milk ized Milk Milk Milk ized Milk Milk | Milk ized Milk Milk 
2.0 100 57.2 42.8 100 52.7 47.3 100 50.0 50.0 
2.1 100 0.0 40.0 100 55.3 44.7 100 52.5 47.5 
2.2 100 62.8 37.2 100 57.8 42.2 100 55.0 45.0 
2.3 100 65.6 34.4 100 60.5 39.5 100 57.5 42.5 
2.4 100 68.6 31.4 100 63,1 36.9 100 60.0 40.0 
2.5 100 71.4 28.6 100 65.7 34.3 100 62.5 37.5 
2.6 100 74.3 25.7 100 68.4 31.6 100 65.0 35.0 
2.7 100 77.2 22.8 100 71.0 29.0 100 67.5 32.5 
28 100 80.0 20.0 100 73.6 26.4 100 70.0 30.0 
2.9 100 82.9 17.1 100 73.6 23.7 100 72.5 27.5 
3.0 100 85.7 14.3 100 78.9 21.1 100 75.0 25.0 
3.1 i100 88.6 11.4 100 81.6 18.4 100 77.5 22.5 
3.2 100 91.4 8.6 100 84.2 15.8 100 80.0 20.0 
3.3 100 94.3 5.7 100 86.8 13.2 100 82.5 17.5 
3.4 100 97.1 2.8 100 89.5 10.5 100 85.0 15.0 
3.5 pre ven 100 92.1 79 100 87.5 12.5 
3.6 100 94.8 5.2 100 90.0 10.0 
3.7 100 97.4 2.6 100 92.5 7.5 
3.8 wee ~ 100 95.0 5.0 
3.9 em 100 97.5 2.5 
15 
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baby talk 


Rix able to press a button for light, or heat, 
or cold makes a big difference in the work of 
taking care of a baby. 

If he is a bottle baby, you want heat to sterilize 
his bottles and warm his food. Quick heat, heat 
you can turn on when you need it, and off when the 
job is done. An electric stove gives you that heat 
when you want it, day or night, with no work on 
your part. 

You want cold you can depend on to keep his 
food absolutely safe and wholesome, electricity 
brings you that in the refrigerator, too. 

For that two o'clock feeding there is a little 
bottle warmer that will heat the bottle gently 


Sun 
Lamp 





right there by the crib while you are taking care 
of the baby. 

If you live in an area where there is a special 
water heating rate, electricity may well heat the 
quantities of water taking good care of a baby de- 
mands,—heat it in a storage tank that will supply 
you with all the hot water you need day and night. 
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Then there are small sized washing machines 
to do the daily washing for the baby, or the regular 
washers whose new design lets them take care of 
a small washing as effectively as they take care 
of a large one. 

On frosty days there is a heating pad for his 
crib, or a portable heater for his bath time. All 
winter long he can tumble about under a sun lamp 
that brings summer sunshine into his nursery 
throughout the year. 


Sun-Like Warmth for the Bath 


A friend of mine has a sun lamp in her bath 
room. She turns it on when she bathes the twins 
and leaves it shining on them as they sit in their 
nursery chairs afterwards. 

When the weather is hot, there are fans to make 


Bottle 


Warmer 





a pleasant little breeze so the baby can sleep. 
You can see there are lots of ways electricity can 
help you care for babies. 


Protecting Eyesight 

When the baby is somewhat older, this same 
electricity makes it easier for him to study on dark 
days at school and to do his home work at night. 
It drives the fans that bring fresh air into crowded 
school rooms. Through lantern slides and educa- 
tional films, it shows him the wonders of science 
and nature; it carries him all over the world with 
the radio. 

Electricity even helps him play. A well lighted 
work bench where electricity drives the drill, the 
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PERFORMANCE 


' ® outweighs all other refrigerator 
features combined 





PROTECTION 


In addition to the standard 
1 year warranty G-E refrig- 
erators carry 4 more years 
protection on the hermeti- 
cally sealed mechanism for 
only $5—five years protec- 
4 tion for only $1 a year! 
Only General Electric 
offers you all three types 
é of electric refrigerators— 

Monitor Top,Flatop,Liftop 
—each with the ageless G-E 
sealed-in-steel mechanism. 


teed i 
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ENERAL ELECTRIC 
refrigerator owners, liv- 

ing on farms, will tell you that 
‘ormance is what counts 
when you buy a refrigerator. 


Year after year the perform- 
ance record of the simple, 
flawless G-E mechanism 

become more astounding. 
Hundreds of thousands of 
owners have found this 
Monitor Top mechanism 
performs just as efficiently 








THE REFRIGERATOR THAT DEFIES TIME! 


after six years use, as it did 
e first in they bought it. 


In a G-E refrigerator you 
will, of course, find the 
most modern convenience 
features, but, more impor- 
tant to you, it will give de- 
pendable year after year ser- 
vice and cost less to operate. 
General Electric Company, 
Specialty Appliance Sales 
ag ay, ion CZ-3, 
Nela Park, Cleveland, Ohio. 


IT COSTS LESS TO OWN A GENERAL ELECTRIC 
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RIGHT: 275 Gallons 
per hour Westco 


$49.75 


Slightly higher 
east and west 
coasts. 
Others up to 

G6 u 


-P.H. Larger tanks 
availeble. All pumps 
guaranteed. 


NO Belts a Valves Pistons Hammering 
Gears Spring Leathers Pounding 


Now, enjoy lively running 
i that’s really trouble- 
ree. 





ESTCO—the world’s 

simplest electric pump 

has only ONE moving 
part.. And, it operates without 
metal-to-metal contact. Think of it! No belts 
—no gears—no pistons—no rods—no leathers— 
no springs—no valves.. In fact, nothing to wear 
or get out of order. 


Pumps 38% More Water 

To ground floor or basement faucets, Westco pumps 38% 
more water than its rated capacity without increasing 
electric current consumption. esebeed 28 ft. suction 
lift. Patented all-bronze Removable Liners assure lifetime 
service from pump casings. Rust-proof construction 
throughout. No expensive re io bills. uiet and chea A 
operate. Thousands of satis ted users. ld on MON 
BACK GUARANTEE. 


Get FREE Catalog 
Fill in coupon below and mail today! Free colorful Cata- 
log will be sent. WESTCO PUMP CORPORATION, 
Davenport, Iowa. Branches and Warehouses: New York, 
Philadelphia, Chicago, Los Angeles, San Francisco. 





Under Federal Housing Act, the 
ee Government loans money for ee 
water system purchases. Ask 
your local bank. 
MAIL COUPON TODAY! 
(oe © 8 FF FF Ff ee eT Ue Ue UG UG UG UG 
WESTCO PUMP CORPORATION, Davenport, lowa, Dept. E-3 


Gentlemen: Without obligation, please send 
me REE Westco Catalog. 


WEST2O DN ciswip ed sabenecas oe Seoul's bOsebRde eH ees v0 
Turbine 


WATER TOW on cccccccvcccccccccccrveccscccccceecess 
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lathe, and the saw or heats the glue pot and the 
soldering iron, invites fathers and sons to play 
together making things. It is a sort of an in- 
surance policy for a boy’s future, too. The cross 
roads store, the town pool hall, and even the movies 
cannot compete with interests like these. 

Electricity is only a tool, of course, a tool that 
gives us time and energy and opportunity’ for 
easier, pleasanter, richer living. 

It cannot make fine men and womén. Your love, 
your sacrifice, your guidance, your example, must 
still do that. But I just wanted to call your atten- 
tion to the fact that it is an easier job to bring 
up children by machinery. 


HEADLINES 
for HEATERS 








N22 every heater makes a headline. In fact 
most small electric heaters have seemed quite 
content to go along quietly contributing their share 
of comfort to family living year after year with no 
fuss or recognition at all. 

We have come to accept the fact that a heater 
that will warm up the bathroom in a hurry makes 
dressing pleasanter on chilly mornings. We know 
it often means just the difference between chill and 
comfort for the older and the very young members 
of the household ;— for the first when they sit still 
for long hours sewing or reading, and for the 
second as they sprawl about playing on the floor. 
But to view the heater in any heroic role is a new 


idea. 
Last year Mrs. Eugene B. Tinker of Creswell, 
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Oregon wrote us that their electric heater had 
saved her summer’s canning during an unseason- 
able cold spell. 

“As Oregon has very little severely cold weather, 
one is not prepared to meet it when it suddenly 
comes down out of a clear sky. When zero weather 
made Oregon a prolonged visit last year we would 
have lost heavily had it not been for electricity. ... 

“Our canned fruit and vegetables which were 
stored in an unheated storeroom were saved by a 
small bathroom heater which we burned inter- 
mittently during the cold spell.” 

This winter we have found these small heaters 
equally effective in fighting Wisconsin cold. 

The oil truck failed to deliver oil. The thermo- 
meter was dropping ominously, five, ten, fifteen 
below. We spent the evening anxiously consulting 
the thermometer and shaking the gauge on the 
oil tank as though that would tell us whether the 
oil would last until tomorrow or not. We pushed 
the thermostat back as far as it would go in an 
effort to stretch the oil out a little longer. Finally 
we went to bed. 

; about four my husband woke up with a 
jerk. 

“Listen,” he said. “The oil is gone. You can’t 
hear the furnance now.” 

I listened obediently, but noises do not mean 
definite things to me as they do to him,—and more 
than that, no noise ever wakes me up when it stops. 

“What are we going to do?” I asked as I shud- 
deringly pulled down the window. 

But my husband was ready for that, too. Hurry- 
ing out of bed, he rummaged on the hall shelf and 
brought down our two electric heaters. The re- 


flector heater, the one with the round metal bowl 
and a cone shaped heating element in the center, 
he put out in the kitchen. He set it quite near 
the sink, but far enough away so it would not 
take the paint off the pipes or blister the wall. 

He took the air circulating heater into the bath- 
room. That is a small drum like affair with a 
flat metal ring for a heating element, a ring that 
encloses a fan to blow the heated air about the 
room. In this heater the cold air is drawn up 
over the hot ring and then out through the open 
meshes of a wire guard that surrounds ring and 
fan. The heat spreads out in a steady gentle flow 
in every direction, even back to the floor, and since 
it is a 1000 watt heater there was enough heat 
there not only to prevent any danger to the pipes, 
but to keep the bathroom comfortable even in the 
rapidly dropping temperature of the house. 

“Now for the heating pad,” said my husband 
rummaging around until he found it in our bed 
room closet. Plugging it into the convenience out- 
let at the head of our bed was the work of a 
moment. And our comfort was assured. : 

It was cold in the house when we woke again, 
but there were no frozen pipes with their long 
trail of attendant disasters to walls and ceilings, 
to tanks, and to fragile bank accounts. Two small 
heaters prevented that. 


DOUGHNUTS 


HETHER you dunk or not, you probably 
like doughnuts. Most folks do. Always 


















Make 


very start. 


Get Lower Bacteria Count—Get Better Milk 


More Money 


The Esco Electric Milk Cooler pays for itself from the 
One user saved $34.00 in one month... 
another says, "Extra Milk Profits paid for it." 
Esco (low cost) Electric Cooling Equipment Makes 
Money for you . . . because it quickly cools milk to 
50 degrees or below and keeps it cool until shipped. 
Reduce bacteria count ... raise the quality of your 
milk . . . and make your milk more salable. 
CLIP THIS COUPON TODAY and get 
FREE BOOKLET—"HOW TO GET BIG- 
GER MILK PROFITS—THE ESCO WAY" 





ESCO is the original 
patented Milk Cooler 









Booklet “HOW 
ESCO WAY.” 
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ESCO CABINET COMPANY 3EOF35 

West Chester, Pa. 

I am making........ cans of milk........ bottles of milk per day. 
Also Free 


Please send information on Esco Electric Milk Cooler. 
TO MAKE BIGGER MILK PROFITS—THE 


























FREE BOOK helps you plan— 
saves you money 



















® Think of it! Running water—all 
you want, and under pressure from 
your own well, cistern or other 
source of water supply. A single 
compact unit does all the work. 
Units are available for either elec- 
tric motor or gasoline engine drive. 


Our valuable FREE book helps 
you to plan for this convenience, and 
tells you exactly what you need. 18 
pages of easy-to-understand dia- 
grams give you up-to-date data on 
deep well, shallow well, cistern, 
pond and other installations. Makes 
everything simple and easily under- 
stood. Prevents mistakes. 
COMP LE Te k Mail the coupon 
D. today. Your copy 

€ will be sent without 
charge or obligation. 


200 gallons per hour 


$48.50 


lowest price ever quoted 
f.o.b. factory 













MAIL COUPON FOR FREE BOOK 


Fairbanks, Morse & Co., Dept. 3581 
900 S. Wabash Ave., Chicago 

Please send me a copy of your new _ illus- 
trated handbook on water systems for homes 
and farms. : 

Mv source of water supply is [)Lake 
(Spring [Stream [] Deep Well (Shallow 
Well ( Cistern. 

Have you electricity (1) Yes [) No 


Eee a eee ee ee oy ee ee 
Address 





FAIRBAN KS-MORSE 


Home Water Systems 


Engine or motor driven for every farm and home use 














when I was a little girl and sniffed the pleasant 
smell of doughnuts sizzling in hot fat, I used to 
set up a clamor around the kitchen for “the first 
daughnut baked, the first doughnut baked.” It 
always tasted the best of all, even if I could not 
wait for it to cool before I set my teeth in it. 
This recipe was developed in the experimental 
kitchen of a big stove company. Notice, if you 
will, how carefully they have worked out for you 
the cooking as well as the mixing. 
teaspoon salt 


teaspoon nutmeg. 
teaspoon cinnamon 


% cup butter 
lcup sugar 
2 eggs 


\ 
See 


4 cups flour cup milk. 
4 teaspoons baking teaspoon vanilla 
powder pounds fat. 
Utensil: Deep fat fry kettle to fit small unit. 


To Mix: Cream butter and sugar. 
Beat in eggs. 
Add sifted dry ingredients alternate- 
ly with milk. 
Add vanilla. 
Roll % inch thick and cut with dough- 
nut cutter. 
To Cook: Heat fat on High heat for about 15 
minutes. 85 deg. F. 
Switch to Low heat and fry dough- 


nuts. 
Use High heat occasionally to bring 
temperature up. 
Drain on brown paper. 
To Serve: Shake in paper bag with powdered 
sugar. 
I am sure they meant to add, serve with a cup 
of coffee, piping hot. 


Shopping ‘Round for Ranges 
(Continued from page 12) 


reach the conclusion that small units use less cur- 
rent than large ones. But there is another side to 
that picture. It should be equally plain that the 
burner with the larger wattage heats the food more 
rapidly than smaller ones. It cannot cook it any 
faster after the food comes to a boil, of course, for 
food will cook only just so fast, and water can get 
no hotter than boiling no matter how much heat 
there is below it. 

You might set up as the ideal unit you are look- 
ing for, one that will heat quickly, one that holds 
the heat well, and one that is durable. It should 
be absolutely flat across the top so the pans will 
fit the burner tightly, and it should have low re- 
placement cost. 

The oven comes next. 

It should be big-enough to hold your largest 
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roaster and your ordinary bakings. It must have 
ample wattage to heat quickly and it must be well 
insulated. For it is one thing to heat that oven and 
quite another to keep the heat inside. You have to 
depend on good thick insulation between the inner 
and outer walls of the oven to do that. Make sure 
the stove has it. 

The oven door must be equally well insulated. 
It should fit tightly, for, of course, a crack around 
the door lets a lot of warm air out. The hinges 
and springs and latches of the door must be strong 
and well made to keep the door in place. 


Investigate Oven Construction 


The oven will be easier to clean, and since you 
are buying freedom from work with an electric 
range, you want to watch that,—the oven will be 
easier to clean if it has rounded corners and if 
all the racks and guides and shelves come out, 
leaving a box lined with enameled porcelain, alum- 
inum, chromium or any other durable, and rust 
proof material. 

For the sake of convenience and their permanence 
have a look at the shelves. They should slide 
easily and be made of heavy wire that will neither 
rust nor warp. One range oven has sliding shelves 
that pull out and are held in place by some catch 
along the guides. Being able to pull those shelves 
out instead of having to reach in to lift out a hot 
dish is a comfort and convenience. With a range 
flat across the top like a table, those sliding shelves 
do away with any need for stooping to peer into 
the oven. 

A good oven regulator is an essential on an 
electric range. It both insures the uniformity of 
good results for you and it cuts down the amount 
of current you wili use. One responsible engineer- 
ing estimate based on early tests with electric 
ranges bases this saving at 25%. It saves time 
and food as well as electricity. It is also a pro- 
tection to the oven, guarding against overheating. 
And too high temperatures may make it warp and 
crack and so shorten its life. 

The new regulators are both thermometers and 
thermostats. You set the dial for 400 say, turn on 
the electricity and in a few minutes the little 
pointer that records the temperature will creep up 
to 400. Then the current snaps off. It will go 
on and off to keep an even temperature in the oven 
throughout the cooking period. 

Ann spent some little time learning all these 
things about ranges. Now she is satisfied that 
she knows what to look for in both materials and 
workmanship; she has seen a good many ranges 
during the learning, too. With quality standards 
established, she tells me she is going to have a 
grand time now shopping for styles to fit just the 
kitchen she plans to have. 





Out Where the West Begins 


(Continued from page 15) 


affairs, and which stand in mute array after sup- 
per or luncheon awaiting “the skin they love to 
touch.” I put a streak of yellow paint on mine— 
on the cooker, I mean—so that it fairly hits me in 
the eye when I start on my quest. 

Then these Mother and Daughter and Father 
and Son banquets, where mashed potatoes and 
creamed chicken must be kept piping hot until 
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Annoancing the Special 


DE LAVAL 


MULTI-PURPOSE SEPARATOR 


— Standardizes Milk 

— Clarifies Milk 

— Separates Cream 

— Makes Home Dairy Spread 


HIS new De Laval Separator has a combina- 

tion of advantages and uses never before in- 

corporated in a cream separator. It can be 
used for standardizing or raising the butterfat 
content of whole milk to any point desired, and 
while it is standardizing it is also clarifying the 
milk so that all sediment and extraneous matter 
are effectively removed. 

In addition it can be used as 
a regular separator to produce 
cream of any desired thickness, 
and also to make Home Dairy 
Spread, which is a cream test- 
ing as high as 75 per cent in 
butterfat and is so thick that it 
forms an excellent spread. 

To standardize milk with this 
machine, all of the milk from a 
milking is run through it. The 
bowl is adjusted so that a small 
amount of skim-milk is with- 
drawn from the skim-milk dis- 
charge of the machine and the 
remaining whole milk, which is 
delivered from the upper dis- 
charge spout of the separator, 
tests higher in butterfat. 

See your De Laval dealer con- 
cerning this new Multi-Purpose 
Separator, or mail coupon below 
for complete information. In ad- 
dition to this separator there are 
four complete series of De La- 
vals, providing a separator for 
every need and purse—each the 
best of its class. 


DE LAVAL MILKERS 


De Laval Magnetic and Utility Milkers milk cows better, 
faster, cleaner and cheaper than any other method of milking 
—that is the reason for their widespread use and popularity. 

There is nothing which will put more profit and satisfac- 
tion in your business than a De Laval Milker. Outfits fur- 
nished in a great variety of styles and sizes, for every need 
and purse. See your De Laval dealer or mail coupon. 


MAIL COUPON TODAY 


THE DE LAVAL SEPARATOR CO., Dept. 6220 
New York—i65 Broadway 

Chiecago—600 Jackson Blvd. 

San Francisco—6! Beale St. 


Please send me information on the following machines I 
have checked: 


Multi-Purpose Separator 


Regular Separator.,.. [) 
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two or three hundred persons are served—what 
did we do, prior to the advent of these electric 


casseroles? We ate ’em cold! 

And, taking it out in polite society is just one 
of its many advantages. Many times have I put 
a roast in one container and potatoes in the other, 
then, with a salad and ice cream in my refrigera- 
tor my dinner was ready to serve, even if I ar- 
rived home a trifle late! (And, speaking of ice 
cream—I expect any day to have my family order 
it for breakfast, for they count that day lost that 
does not yield ice cream at least twice a day.) 

And here is something else that happens—but 
do not let the purveyors of “juice” hear this—I 
often fill one container with ice cubes, then pack 
the other container with a salad or frozen des- 
sert or cubes of melon, and is that refreshing on 
a picnic? 

So if I did not have this handy little cooker in 
my home, I’d start nagging right away, or-swhat- 
ever my most productive method of wangling might 
be, and thus again, as often before, would I wel- 
come as my Christmas gift, Mothers Day gift, 
wedding anniversary gift or birthday gift, some- 
thing which would be appreciated by the whole 
family, as weil as by Mother. 














Figure 562 
Worm Drive 























© Here is the outstand- 
ing pump success of 
1934. The quietest 
and safest Deep Well 
Water System—can 
be purchased for as 
low as $95.00 F.O.B. 
Salem, Ohio. 

Before you buy any 
water system get 
A, this FREE forty 
page cataiog—com- 
pletely describing Deming 
Pumps for shallow or deep wells, 
for operation by electricity, gaso- 
line engine, windmill oz by hand. 

oe eae 

ater Ste 
ced therr taslollations under 


the National Housing Act. 


THE DEMING CO. 
302 BROADWAY e« SALEM, OHIO 
Manufacturers 
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Stymied For Once 


} pe not very often that the “March of Time” 
producers are stymied in getting authentic sound 
or voice effects in the program. 

Recently everyone concerned was forced to 
wonder about what kind of a sound a man would 
make while hanging on a rafter by his own necktie. 
No one seemed to know. But Bill Pringle saved 
the situation. He had been hanged once on the 
stage with a wire, which was supposed to support 
him while he apparently hung from a rafter by 
a rope. 

Once the wire snapped. The rope held, but 
Bill was rescued before the spirit left the body. 
So Bill lived to aid the producer by telling him 
what sort of noise he made while hanging from 
a rafter. 





Lombardo Not Only a Good Musician 


BESIDES being one of the leading dance band 
leaders, Guy Lombardo has proved himself a 
keen student of psychology. 

The conductor has so accurately gauged public 
musical taste since June that he has established 
something of a record by introducing almost one 
new song each week, all of which have swept the 
country as favorites. 

Chief among the tunes for which Lombardo pre- 
dicted popularity have been “I Saw Stars,” “Have 
A Little Dream,” “Everything You Said Came 
True,” “Just Once Too Often,” and a number of 
others. 

It seems that Lombardo certainly knows what 








Vic, Sade and Rush. And it seems the 
family is getting ready to take in a pic- 
ture show. 
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the public likes. His band, which hasn’t changed 
its personnel since its organization in London, 








Betty Jane and Virginia Holman, the young 
sisters whose two-piano performances are 


heard over NBC stations every Monday 

morning. They make their own musical ar- 

rangements and learn them so quickly that 
virtually all rehearsal is from memory. 





Ontario, ten years ago, is heard three nights a 
week this winter over NBC stations. On Wednes- 
day, a leading sponsored program features his 
music with Pat Barnes as narrator. 


Stories of Black Chamber in New Series 


HE experiences of Major Herbert O. Yard- 

ley, organizer of the American Black Chamber 
which deciphered thousands of code messages and 
paved the way for the capture of many spies during 
the World War is now being dramatized for radio 
listeners. 

Major Yardley’s exploits have won him inter- 
national fame. The Black Chamber deciphered 
some 40,000 messages of enemy and friendly powers 
and developed hundreds of secret ink spy letters. 
Since 1929 when the Black Chamber closed, Major 
Yardley has spent his time writing. The radio 
series is on NBC stations every Monday, Wednes- 
day, and Friday. 


Barn Dance Goes to Rosedale 


a the mythical community in which 
is located the mythical station EZRA, owned 
and operated by Uncle Ezra, is the source of 
plenty of homespun entertainment. 

Uncle Ezra started his way to fame through 
station WLS, famous for its barn dance entertain- 
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ment. Then he moved to his own station EZRA, 
and a short time ago the entire barn dance cast 
moved in on him for a visit during one of his pro- 
grams. 

Uncle Ezra is really Pat Barrett, a jolly good 
fellow who won his way to the hearts of listeners 
with cross-roads humor and music. 


Studio Chatter 


A*® admirer once sent Jessica Dragonette an 
autographed photograph of a parrot. The 
bird’s foot was dipped in ink to register the foot- 
print on the photo. Ben Bernie boasts that a cigar 
hasn’t touched his lip in years, though he smokes 
about 50 a day. He uses a cigar holder. 

One of the page boys at the NBC studios had it 
in for Jack Benny. Recently the young man walked 
through a studio, uniform pressed and _ buttons 
shining, and the comedian said to the audience, 
“Folks I want you to meet the Student Prince.” 

The next Sunday the page boy had his inning. 
Just as the show was about to go on the air he 
shouted, “Boy, this Joe Penner is a great 
comedian.” 





EXCLUSIVELY IN 
ELECTRIC 
REFRIGERATORS 
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_— fae SYSTEMS 


HOOSIER electric water systems end 
water worries. gy pe .Many 
exclusive features. Oil and water can- 

ot mix. No rusty water. Improved re- 
Rie retion type motors cannot burn 
out. For deep or shallow well; any cur- 
rent. Made by makers of $Ta8 Windmills. 


SEND FOR FREE BOOK 


Illustrates newest models and shows 
how to select the system best sulted to 
your requirements. Write today. 


FLINT & & WALLING MFG. COMPANY 


ST., KENDALLVILLE, IND. 
















NEW 1935 MODEL 
STEWART 


Clipmaster 
Sanat ©? 18% 






POWER 

Only 
Brae eal tae 16.95 
diameter. Motor in janie Bicker 





exclusively est of Denver 
o. Bex nore is air-cooled. Ball bearings. 
ce. 78% more power. The fastest clipping, 
coolest pussies. easiest le cli qt ever made— 
caly $16.95. A you ¢ dealers or send balance on 
al. Send for Sy of Stewart electric — | 
Shearing machines. Mad 
cago Flexible Shaft Co.. 2534 Mowgevelt 
Ill. 46 Years Making Quality 


die designed 
for this new 
Perfect balan 


hand-power “Clipping and 








fioad, Chicago, Il 

















om new illustrated booklet, ‘‘Better Chicks,” describes 
ested Electric Brooders for both small and iarge flocks. 
ao accurate records of brooding costs. Explains why 
electric brooding pays. 
Write today for your copy dq. “Ty interesting 
Booklet. IT’S FR 


1012 WOODFORD AVE. 


A GENERAL ELECTRIC ORGANIZATION 





The TRUMBULL ELECTRIC MFG. CO. 
PLAINVILLE, CONN. 





CHROMALOX 


SUPER-SPEED 
ELECTRIC 
RANGE UNITS 


Give Your Kitchen 
A REAL PRESENT- 


Equip the old electric range with Chromalox Units and 
get all the benefits of modern electric cookery. New speed, 
new cleanliness, safety, lower electric bills, longer unit life. 
Units to fit all electric ranges. Ask your power company, 
or write us for details. 


Edwin L. Wiegand Co., 7580 Thomas Blvd., Pittsburgh, Pa. 
ASK YOUR POWER COMPANY for a FREE TRIAL 
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Changing A.C. to D.C. 


Question: How can I change 110 Volt A. C. 
into 110 Volt D. C. without any expensive equip- 


ment? 
Junrtor SHOWALTER, 
F. D. 3, P. O. Box 160, 
Roanoke, Va. 


Answer: One method of changing 110 Volt A. 
C. into 110 Volt D. C. is to drive a 110 Volt D. C. 
generator with an A. C. motor. Of course this 
would entail considerable expense and result in 
very inefficient operation. The rectifier is also used 
for limited applications. 

There is no simple or inexpensive equipment or 
method that I know of for converting A. C. to 
D. C. on a practical basis. 


Wiring for Electric Range 


Question: Why is it necessary to have three 
wire service to operate an electric range? 

A. 

Answer: The principal reason that the standard 
range is wired for three wire service is to give a 
more balanced load condition on the line and fur- 
nish a more uniform voltage for the house service. € 4 
It is the same reason why power companies insist 
on large motors being connected to 220 volt ser- 
vice. 

The standard range is wired to operate on two 
110 volt circuits, one of the circuits consisting of 
one of the outer wires and the middle wire of a 
three wire system and the other circuit consisting 
of the other outer wire and center wire. 

The heating elements of the range are in two 
separate coils controlled by switch operation. With 
the switch in the “hot” position, the two heating 
coils are in parallel in a 110 volt circuit. With 
the switch in “medium” position, the heating coils 
are in series in a 110 volt circuit. With the switch 
in “low,” only one of the heating coils is energized 
in a 110 volt circuit. The heating elements of the 
oven operate in like manner. r 


Operating Cost of Refrigerator 


Question: We have a 1926 model electric re- 
frigerator. It works all right and nothing what- 
ever has been done for it in these eight years. (a) 
Should anything be done? (b) Is it wasting elec- 
tricity? I should fear to let any so-called elec- 
trician touch it. (c) How much should it cost 
each mouth to operate? Our bills are excessively 
high. We cook with an electric stove, iron, wash, 


etc., for four persons. & 4 


> B.C. 
Newtown, Pa. 


Answer: As long as your refrigerator continues 
to operate satisfactorily, do not worry about it. 
The refrigerator is functioning as it was designed 
to function to give years of continuous service 
without requiring attention or causing worry. 

When electric equipment gives trouble it is al- 
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ways advisable to consult an authorized agent of 
the manufacturer before having any repairs made. 
The manufacturer is anxious to learn of any de- 
fects in construction or design and is in a posi- 
tion to make a more satisfactory adjustment to 
the customer. 

Your refrigerator is a good example of what 
can be expected of high grade standard equip- 
ment. The longevity and smoothness of operation 
of electric equipment as compared to other types 
of more crudely constructed farm machinery con- 
tinues to be a source of wonder and pleasure to 
the farm operator. 

Periodically for six years I have tested the 
energy consumption of a refrigerator in domestic 
use and apparently the age of the refrigerator has 
no effect upon the energy consumed. 

It ordinarily requires one and one half to two 
KWH per day for ordinary household refrigera- 
tion 

7 bill may be excessive on a high energy rate 
but on a reasonable low rate the service rendered, 
the conveniences and comforts attained and the 
labor saved give a greater return for the ex- 
pense involved than any similar expenditure of 
which I know. 





Tree Lighting Circuit 
Question: How many Christmas tree lights may 
be connected in parallel on a No. 18 light cord? 
Can the voltage of an A. C. circuit actually be 


increased by placing a coil in the circuit? 
G1LBert ARENDS 
Cleveland, Wisconsin. 


Answer: A No. 18 B & S gauge rubber covered 
wire has a safe rated carrying capacity of 3 
amperes. Volts x amperes equals watts. 110 
Volts x 3 amperes = 330 Watts that could be 
put on the circuit. Dividing the total watts, 330 
by the voltage of one lamp gives the number of 
lamps that could be safely operated on the No. 
18 wire cord. In this case the circuits would 
safely carry 33 ten watt lamps. It is interesting 
to note that often a 500-600 watt iron is connected 
to a No. 18 wire extension cord or drop cord. 

One coil in a circuit would decrease rather than 
raise the voltage because it would offer more re- 
sistance to the flow of current. Two coils with a 
different number of windings on each could be 
used in a circuit to either raise or lower the volt- 
age by reversing the connections to the coils. This 
is the principle on which transformers operate. 
Two coils of the same number of windings would 
not change the voltage. 








Running 


Water. *43-7* 


Do you know that a complete shallow well system 
may be obtained for as little as $43.75. rite us 
today for complete information, giving depth of 
your well and serene how many gallons of 
water you require daily. Uniaow Manufacturing 


Co., Department E. Erie, Pa. 
GUARANTEED 


MILK 
COOLERS 


Ask for 
bulletin de- 
scribing Uni- 
flow line of 
Electric Milk 

Coolers. 
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Who Makes It? 


Here is equipment known to be practical and 
economical for farm use. The manufacturers 
listed are leaders in their respective lines and 
can take best possible care of your needs. 

Write to them directly for any information or 
data you desire. 

Page 

17 


Electric Ranges 
General Electric Company 
Edison General Electric Appliance 
eRe EN 1b Inside Front Cover 
Electric Refrigerators 
Crosley Radio Corp. 
General Electric Company 
Kelvinator Corp. 
SN cin ies seo ca eG ee ace eas 25 
Range Replacement Units 
— General Electric Appliance 
.._ Inside Front Cover 


Wiegand ee Sere a ee Pere 24 
‘Automatic Water Systems 

DTS os ads0 4s ses eces seencays Wie 22 

Pons, CONE GS nba sos cos Sew evvects 20 


Fiat & Welling Wi¥q. Co. ... 62.0. cc ccccccscs 24 
Goulds Pumps, Inc. 


a i Se ee eee 3 
NY WE ON boc ilses Sovbavcdbvciveoceves 25 
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Westco Pump Corp. 
Electric Water Heaters 
~— General Electric Appliance 
Sa VI? BEA RE ESE ES Inside Front Cover 
meng Cabinet St on pelenneusetsietesoutes« Se 
Wiegand Co., Edwin L. 
Electric Milking Machines 


DeLaval Separator Co. ... ele eae 2! 
Electric Milk Coolers 

Nh che ha. taba caw ace oie 4 19 

ED Sind a cksudsawesns taanda u 6 

Uniflow Mfg. Co. .......... die opal deh deka: Ae 

General Electric Co. . eae | 
Electric Cream Separators 

ee 21 
Electric Dairy Sterilizers 

19 


Esco Cabinet Co. 
Electric Clipping & Grooming Machines 
Chicago Flexible Shaft Co. ............+eceee. 24 
Electric Brooders 


nS ee 24 
Electric Drinking Fountain Warmers 
Toumibull Glee. WG. Ge. 5 onc iccvicsiccswcvecvccs 24 
Electric Drills 
Chicago Flexible Shaft Co. ...............04.. 24 
Electric Stationary nee Plants 
Myers & Bro., F. E. iaicucks sae. a 
Electric Radios 
ner ON TN oo Die tical nee 00 56-00% 23 
Electric Dishwashers 
General Electric Company ...... 17 


For information about devices ‘not included in 
the above list—use this handy coupon. 
Electricity on the Farm, 24 W. 40th St., New York 


Without cost to me, please have manufacturers send 
complete information on the following Electrically Oper- 
ated Equipment which I am thinking of buying: 


Dt DE ccttkad gepeeduns te etueceunees eniadhewess 
PE 69h. 0446505066006 49645400 b00h 05 0bd008s nesses 
NOR ee ee ee eRe Pe ee ee ee ee 3-35 
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What's New 


Reviewed by T. E. HIENTON 








Names and addresses of manufacturers of 
the articles described in this column will 
gladly be furnished upon request. Address 
your requests to What’s New Department, 
ELECTRICITY ON THE Farm, 24 West 40th 
Street, New York, N. Y. 





Electric Brooder 


Electric brooders apparently continue to increase 
in popularity with American farmers for brooding 
at any time during the year. The ease of in- 
stallation and simplicity of operation are induce- 
ments offered by the electric brooder which farm- 
ers are quick to recognize. 

Another electric brooder developed and manu- 
factured in the Middle West has recently made its 
appearance there. Differing somewhat from exist- 
ing brooders this one is rectangular in shape. The 
brooder is heated by two lamps and two circular 
heaters. Conical chrome-steel reflectors are used 
to reflect the heat downward from both lamps and 
heaters. They are made in two sizes, 38 by 46 
inches and 48 by 72 inches with 390 watts and 780 
watts respectively. The capacities of these brood- 
ers, 250 or 500 chicks each, are rated according to 
seven square inches per chick. 


Electric Water Heater 


Farm houses actually require larger amounts 
of hot water than do those in town or city because 
of the greater variety of work done. Milking 
utensils and cream 
separator parts are 
brought to the 
house to be washed 
on the majority of 
farms today. Fami- 
lies including farm 
help are larger too, 
necessitating more 
hot water for wash- 
ing dishes and 
laundering’ of 
clothes. Electric 
water heaters meet 
this demand for 
hot water in farm 
households and 
they are being in- 
stalled in farm 
houses in increas- 
ing numbers. 

A new water 
heater has been re- 
cently announced by a well known manufacturer 
as a comparion to a low-priced range and re- 
frigerator of the lift-top type. It is 36 inches 
high, 21 inches wide, 2214 inches deep and has a 
capacity of 30 gallons. The copper-alloy tank is 
finished in white enamel, and guaranteed for 300 
pounds test pressure and 150 pounds working pres- 
sure. An immersion unit is furnished with the 
heater in nine sizes ranging from 500 to 3000 
watts. Insulation averages three inches in thick- 
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ness. The thermostat set at the factory for 150 
to 155 degrees, is adjustable from 130 to 200 de- 
grees. The top of the heater is finished in white 
porcelain and may be used as a working surface. 





Electric Household Water Pump 


Water at the turn of a faucet is most practical 
on a large percentage of farms in the United States 
where the pump is powered automatically by an 





electric motor. Requiring little attention except 
occasional oiling, the small motor on the water 
pump is truly one of the most valuable silent 
servants which electricity brings to the farm. 

A middle-western manufacturer of a well known 
household pump announces a new pump of simple 
design. Two sizes of shallow-well pumps, rated at 
200 and 300 gallons per hour, are direct connected 
to 1/6- or 44-horsepower motors respectively. 
Motors may be had in either size for 110-volt, 60- 
cycle alternating current, odd cycle 110-volt a.c., 
or 32 or 110-volt direct current. Motors are pro- 
tected against undervoltage and overload conditions. 
This turbine pump is guaranteed for 28-foot suction 
lift. The storage tank 10 by 12 inches in size, is 
of 4-gallon capacity. A stainless steel shaft is 
mounted in ba!l bearings. Impeller and raceway 
are of cast bronze while the base and pump case 
are of cast iron. 








CLASSIFIED ADVERTISING 





BROODERS—The unexcelled “Lyon Improved Electric.” 
Other practical well proven types. ALARMS—Burglar, 
Fire, Temperature, Power-Off, etc. HEATING EQUIP- 
MENT—for incubators. home made _ brooders. Water 
heaters. FLY and INSECT KILLERS-—Send for com- 
plete electrical catalog and brooding data. LYON ELEC- 
TRIC C San Diego, Calif. (Pioneers of Electric 
Brooding). 








The PARAGON POULTRY TIME SWITCH is scien- 
tifically designed and approved by state universities. It 
provides automatic control both morning and night and 
DIMS THE LIGHT AT NIGHT to allow the hens to 
return to roost. Low price and UNCONDITIONALLY 
GUARANTEED. WRITE for full information today. 
PARAGON ELECTRIC COMPANY, Van Buren and 
Dearborn Sts., Chicago, II. 
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BY MEANS OF A 
FEDERAL HOUSING ACT LOAN 


WEST PENN 
POWER COMPANY 
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THE FARM 


Wiring for house and farm buildings. 

Additional Convenience Outlets (“wall 
plugs’). 

Lighting fixtures for Better Light and 
Better Sight. 

Installation of yard lights. 

Electric water pumping systems. 

Barn ventilation system. 

An electric water heater. 

Stationary orchard spray plants. J 

Permanent irrigation systems. 


Electric hot beds. 








FOR YOUR 
And don't forget the 


[] Electric pump for ru 
[_] Automatic water heat 
L] Electric range 
[] Electric refrigerator 
[1 Electric dishwasher 
» 

Put them all togethe 

step-saving k 


YOUR HOME 


orget the Farm Kitchen. 


for running water 
ter heater 


erator 
asher 


together in a planned 
saving kitchen. 


THE DAIRY 


Milking machines of the pipe line type. 
Built-in milk coolers and refrigerators. 
Built-in dairy utensil sterilizers. 
Plumbed-in dairy water heaters. 


THE POULTRY FARM 
Well lighted Poultry House. 
Electric Brooder c) 
Ultra Violet light. 
Artificial lights for winter production. 





<actnenccenets ibaa ata 


Requirements are simple 


1. You must own the property or have 
a lease extending 6 months beyond 
the duration of the loan. 

2. You must have a satisfactory repu- 
tation for paying your obligations’ 
and a regular income in the family 
at least 5 times the annual payments 
under the loan. 

You must use the money for prop- 
erty improvements. 
YOU MAY BORROW 
From $100 up to $2000 depending 
on your income. 
. For from 1 to 5 years. 


REMEMBER 


The finance rate is low. 

The loan is on your character and 
does not require collateral nor does 
it place a lien on your property. 
Repayment is convenient and may 
be arranged monthly or seasonally. 
While the Government has made 
these arrangements possible you 
borrow from your local banks—not 
from the Government. 


Take advantage of present low prices —- ACT NOW! 












~ Electricity : 
onthe ity 





= 








JANUARY COVER 


COVER TITLE CONTEST 





MARCH RULES 


: Ten cash prizes will be awarded for the 
10 best titles for the picture on the 
front cover of this magazine. 

The first prize will be $20 cash, and nine 
second prizes of $2 in cash will be 
awarded. 

In case of a tie, each winning contestant 
will receive the full cash prize to 
which he or she is entitled. 

Titles should be brief —the shorter the 
better —and short slogans will be 
given preferences over rhymes. 














All members of the farm family to whom 
this magazine was sent may submit 
titles, but each contestant may sub- 

} mit only one title. 





Question "A" must be answered. 


Entries must be sent to the Title Edi- 
tor, ELECTRICITY ON THE FARM, 
6 North Michigan Avenue, Chicago, 
Illinois, before April Ist. 


Winning names and titles will be an- 
nounced in the May issue. 


Send your title on the coupon or make 
out a similar form on a plain sheet 
of paper or government postcard. 











(a) What members of your family read ELECTRICITY ON THE FARM?.................. 






Awards for January 





First Prize — $20 


“Let electricity root for you.” 
Mrs. JOHN P. CORESSEL, R.F.D. 4, Defiance, Ohio. 

















Nine $2.00 Cash Prizes 


“Planting heat, to heat the plantings.” 
ROBERT W. SMITH, R.F.D. 3, Felton, Pa. 


“Wiring the ‘piant’ for a ‘raise’.” 
W. W. ALTMAN, R.F.D. 3, Bellingham, Wash. 


“Stealing a march on March,” 
MRS. CARL F. SALOMON, R. F. D. 1, Fort Wayne, Ind. 


“Crops way abead—from the electric-warmed bed.” 
D. H. BELL, R.F.D. 2, Akron, N. Y. 


**Electricity—the gardener’s warmest friend.” 
MRS. W. F. FORWARD, R.F.D. 1, Granby, Mass. 


“No fires, just live wires. 
Seedlings grow, tho’ the cold winds blow.” 
MAUDE G. ROGER, R.F.D. |, D-12, Sumner, Wash. 


“Old Sol a substitute has found— 
Electricity now warms the ground.” 
MRS. L. C, LOVELL, R.F.D. 1, Bellows Falls, Vermont. 


“Pushing the calendar ahead the electrical way.” 
THELMA DAVIS, R.F.D. 1, Hebron, Ind. 


“Cold soil—foiled. Warmed earth—birth!” 
MRS. ALBERT C. WHITAKER, Greenville, N. H. 
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to install 
RUNNING WATER 


The Federal Housing Administration makes 
Loans for this Purpose 


AN UNUSUALLY fine opportunity is at 
hand to give your family the convenience 
of RUNNING WATER. 
FIRST—Equipment and installation prices 
are today the lowest in history. 
SECOND—The Federal Housing Adminis- 
tration now makes loans for the purchase 
and installation of the necessary equip- 
ment. 


THIRD—It seldom costs as much as 30¢ a 
month to operate an electric pump. 


Read the Attached Folder 


A SMALL folder ... entitled “Electrify 

Your Farm” ... accompanies this issue 

of “Electricity on the Farm.” Read it 

carefully. It explains the requirements 
for obtaining an FHA loan. 








For a Free Water Systems Survey—See 


YOUR PUMP DEALER 


Who Displays the “RUNNING WATER” Emblem 
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